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To the East Indian Homemaker 
Coo.kery -- Artistry 
by Gwen MatherJJS 
Our author, 1Vliss Gwen Math-
ews, serves a glass of buttenn£/k 
to complete a typical Indt~n 
meal for Devendral Dangona, 
one of her friends from India. 
Miss Mathews received her 
BachelM of Science degree from 
Iowa State College in 1952 and 
then 1·eturned to India to teach 
nutrition at a Delhi college for 
five years. She is now studying 
for a doctorate in Institution 
Management and Education. 
I F V ARIET~ is the spice of l~fe, Indian cookery has 
both so It should rate high! To the '1\Testern 
palate, the spices are the most significant feature of 
Indian dishes and some would feel that we use far too 
many and mask the subtle natural flavors in food. 
The Indian homemaker feels differently. She be-
lieves that cookery is artistry. Just as an artist can 
use many colors skillfully in darker or lighter tones 
to bring out the desired effect, so can the cook govern 
her artistric production by the selection of spices, pro-
portions in which they are used, the order in which 
they are blended, and the combinations of vegetables 
or meats. 
Bland foods like boiled rice or plain roasted cereal 
chappatis (circular unleavened tortilla-like bread) , 
have a place in the diet. Spicy curries (a stew cook_ed 
with highly spiced condiments), vegetables, lentils, 
chutneys (a warm or spicy pickle or condiment) 
are the accompaniments that make the eating of cere-
als so worthwhile! 
Most experienced housewives can differentiate be-
tween the many spices in a curry. I can recall many 
times when my mother could tell which spices issued 
to the cook went into the lunch and which ones went 
home with the cook. Indian women prefer to do their 
own cooking, but since labor is much less expensive in 
India and people need a livelihood, most middle-class 
families can afford servants to do the housework and 
cooking. Many housewives however do the actual 
seasoning or b lending of spices themselves and then 
le• the cook do the rest of the work. 
Indians prefer their salads bland while American.< 
6 
pride thmselves in the variety of dressings a~d c_om-
binations they can conjure up. We prefer plam shced 
tomatoes, cucumbers, carrots, radishes, young turnips 
and green onions, with a little salt and at the most, a 
sprinkling of lime juice or vinegar. Finely ground 
chutneys show our variety in the realm of raw vege-
tables. These are combinations like mint and fresh 
coconut with green chillies, (a tropical herb) or un-
ripe mangoes with green ginger, tamarind, (an Indian 
date) or green coriander leaves. Many vegetables such 
as cucumber,tomato, potatoes, spinach and gourds we 
dice, grate, and marinate in a lightly soured (cultured 
milk or cream or yoghurt) dressing. These form an 
interesting flavor contrast and when chilled can be 
most refreshing with a "hot" meal. 
Desserts are usually either very simple- as fresh 
fru its- or very elaborate and time consuming in pre-
paration. A base for many sweets is "Koa·: which is 
made by simmering a large amount of milk over a 
fire until it thickens to a soft paste. 
Beverages like coffee and tea are served more often 
at breakfast and teatime than at other meals. "Tea" 
is served around 4 or 5 p.m. and consists of aromatic 
cups of piping hot Indian Darjeeling or flowery 
Orange Pekoe tea and snacks of savory or. sweet deli-
cacies. The family is usually at home 111 time for tea. 
Children are back from school and fath er is home 
from the office. A refreshing cup of tea and the fellow-
ship of a close family circle do much to restore tired 
minds and bodies. 
Pan, clearly loved by those accustomed to it, is 
made of shavings of betel nut, and, often, grated 
coconut, ingeniously rolled into a green betel leaf and 
stapled together with a black clove. T~ese can be 
gaily adorned with a very thin layer ~f silver paper. 
Pan is eaten after a heavy meal. Like sauerkraut, 
taste for pan must be acquired, and is hard for a 
"foreign" initiate to appreciate. 
In homes where the traditional Indian style of eat-
ing is practiced, food is served in circular silver or 
stainless steel dishes with little handleless bowls to 
hold each preparation separately. These bowls are 
placed within the circumference. of the rimmed. metal 
plate, and the rice or chappatls are placed m_ ~he 
center of the plate. A little melted ghee (clanhed 
Cooker)! (Continued on page 14) 








by LENORE SULLIVAN 
THIS UNUSUAL KIND OF COOKBOOK 
in its bright Christmasy cover will make a very 
special gift for that person on your list who "has 
everything." Delight in owning it is spread over 
many years and many occasions. That special 
. person -aunt, mother, sister, friend- will thank 
you many times for the choice recipes found in 
one of the most popular cookbooks in America. 
Men cooks love it too. Add it to a seasoned 
cook's "recipe library" or give it to a bride 
. . . you'll be giving exciting adventure in the 
art of cooking for a very low $3.95 price. Fifth 
printing. Available at local bookstores. 
Younf} fiomemakerJ ' 
Gq-uipmenl (}uide 
by L~UISE PEET 
A WELCOME GIFT for young women 
who are brides or planning to be. Filled with 
up-to-date and useful information about choos-
ing, using and caring for all the appliances in 
a modern home. Answers hundreds of common 
questions: "How can I avoid sticking waffles?"; 
"What's the proper height for lamps?"; "Do 
dishes need to be wiped dry?" and many others. 
More than 130 illustrations help explain equip-
ment construction and operation. Only $2.95, 
at local bookstores. 
IOWA STATE COLLEGE PRESS 
, ______ ___::_e_ss Building, Ames, Iowa 
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More on the ... 
1959 Room Contest 
J UDGES FOR Lhe 1959 Room Comest have been 
selected and are looking forward to seeing the 
work you can do in your dormitory or sorority room. 
This year's judges are Miss Alice Davis, Department 
of Applied Art, Miss Mary Olson, a graduate student 
in Textiles and Clothing, and Clair ·watson, Depart-
ment of Architecture. 
Remember, the judges will be looking for color 
scheme, originality, neatness, practicability and good 
basic design elements. Bonus points will be given to 
the most novel bulletin board, the most decorative 
personality touches and the best new idea in furni-
ture in a college room. 
If you haven't already entered the room conteset, 
applications are still being accepted. The applica-
tion due date is December 17th at 5 p.m., Memorial 
Union Desk. Each sorority may enter one room and 
each dormitory two rooms. Get busy now and begin 
planning your room for the contest. 
This is your opportunity to win two pair of pa-
jamas from Bobby Rodgers and Two Bates Bed-
spreads from Stevensons. Paint the old reel waste-
basket you are tired of looking at to match your 
room decor. You may make these changes over 
Chirstmas vacation so you will have lots of time to 
work on them. YOU CAN WIN! ! 
Procedure: December l7Lh- All applications due 
Memorial Union, 5 p.m . 
Cooke1y 
January 5-8- R esidence competition, 
j uclgecl by residence. 
.January lOth - Preliminary judging to 
eliminate en tries to 5 . 
. J anuary 17th- Final Judging 
February issue- Pictures of winning 
room and contestants! ! 
(Continued from page 6) 
butter) is poured in the steaming hot rice or smeared 
on the charcoal roasted chappatis for added flavor 
much as Americans put a pat of butter on a baked 
potato. Then the cereal is eaten with the vegetable, 
lentil or meat accompaniments. Curds and buttermilk 
are served with the meal as they store better than 
whole milk in hot climates. 
R egional foods are perhaps even more distinctive 
in India than in America. People along the coastal 
areas use a great deal of fresh coconut in their meat 
and vegetable cookery. Among North Indian favorites 
are the tanclor (Indian clay oven-baked chicken) and 
"nan roti" (bread which is pasted onto the sides of 
the hot oven) . 
In India today in any of the larger cities like Delhi, 
Calcutta and Bombay, it is possible to have several 
types of food from regional Indian, American Conti-
nental to Russian or Chinese. However, no food 
tastes better than home made dishes and Mother 
makes them better than anyone else in the world! 
THE I owA HoMEMAKER 
